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Current Status of Microbiological
Criteria and Legislative Bases

INTRODUCTION

Early Programs in the United States

Some of the initial intensive efforts directed at the control of bacteria
in processing and storage were focused on fluid milk and other dairy
products because of the role these foods played in foodborne disease
transmission. The milk sanitation program is one of the oldest in the Public
Health Service; the initial ordinance was developed in 1924 as a model
regulation for voluntary adoption by state and local milk control agencies
(USPHS, 1924). An accompanying code provided administrative and tech-
nical details on satisfactory compliance (USPHS, 1927). Microbiological
criteria were included in these original regulations.

Periodic revisions followed as improvements in technology for the pro-
duction and transport of raw milk and for the processing, packaging, and
storage of pasteurized milk products occurred. Each of the revisions was
developed with the assistance of milk sanitation and regulatory agencies
at the federal, state, and local levels and with other segments of the dairy
industry. These early efforts led to the current programs. The Grade A
Pasteurized Milk Ordinance, 1978 Recommendations, of the U.S. Public
Health Service, Food and Drug Administration (USPHS/FDA, 1978), the
most recent revision, was produced with substantial assistance from the
National Conference on Interstate Milk Shippers (NCIMS) and was im-
plemented in 1980. The chemical, bacteriological, and temperature stan-
dards in this revision are presented in Table 8-1.

Recognition of the public health problems associated with shellfish in
the United States in the early 1900s resulted in the establishment of a

152